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Abstract

The purpose of this study were To study the optimal ratio between pineapples,
tomatoes and onions for production of sweet and sour sauce, study the duration of
simmering the sauce, and study consumer acceptance. By planning a randomized
experiment in complete blocks (Randomized Complete Book Design, RCBD) by
gourmet 30 people. Analyze the difference of mean values by Duncan’s New Multiple
Test (DMRT) using computer software. And using sweet and sour sauce products
without seasoning for health. To select the appropriate ratio and duration of
simmering.

The result of the 3 different ratios of pineapples, tomatoes and onions were
40:40:20, 20:40:40 and 40:20:40 found that the appearance, color, scent and texture
(viscosity) and overall liking were not different. The taste ratio at 40:40:20 was
significantly difference at 95% which received the highest average score. The results of
simmering time for 40,50,60 minutes in terms of appearance, color, smell, taste, texture
(Viscosity) and overall liking were not different. The study selected the simmering time
at 40 minutes because of saving time, cost saving and more quantity of sauce. The
physical quality of color is L * 31.19, a * 21.86, b * 20.11. The physical quality of
viscosity, flow distance in 30 second is 7.5 cm. A pack of 150 grams of sweet and sour
sauce providing energy of 130 kilocalories, carbohydrates 24 grams and protein 5 grams.

The result of consumer acceptance on the sweet and sour sauce products
found that 98% of consumers accepted, 97% of consumers accepted the appropriate
packaging, 98% of the labels were suitable for the packaging and 97% of consumers
accepted the 150 grams of instant sweet and sour sauce product at a price of 69 baht.
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